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carbohydrate metabolism, 876 
extract added to meat, 127 
extract, foodborne bacteria, 812 
Sucrose, 
Listeria monocytogenes, growth, 726 
wheat cereal, 21 
Sulfamethazine, residues, swine tissue, methods, 115 
Surimi, microbial growth, 312 
Talaromyces flavus, heat resistance, 18 
Tempeh, microbiological quality, 92 
Tenuazonic acid, tomatoes, 38 
Tomato, 
mold and rot fragments, 28 
tenuazonic acid, 38 
Trimethylamine, determination, 756 
Ultrafiltration membranes, sanitizers, 567 
Ultraviolet radiation, meat, 108 
Vegetable, 
seeds and sprouts, Bacillus cereus, 62 
shrink-wrapped, 673 
Vibrio cholera, frog legs, irradiated, 662 
Vibrio vulnificus, oral infectivity, 1013 
Waste treatment, 890 
Water 
bottled, quality, 898 
southern California, 898, 899 
Water activity, 
osmotolerant yeast growth, 404, 473, 920 
Zygosaccharomyces, heat resistance, 835 
Wheat, 
cereal, iron complexes, 587 
cereal, iron fortificant, 21 
Whey, drink with chocolate and dates, 398 
Yeasts, 
cheese brine, survival of Staphylococcus aureus, 1023 
identification (taxonomy), 243 
killer toxins, 234 
osmotolerant 
cardinal temperatures, 473 
detection, isolation, identification, 468 
frozen storage/thaw-freeze stress, 414 
sodium benzoate/ethyl paraben, activity, 920 
water activity for growth, 404 
yogurt, 123, 193 
Zygosaccharomyces 
heat resistance, 835 
osmotolerance, 514 
Yersinia enterocolitica, 
atherosclerosis, 783 
egg washwater, 103 
growth/survival, acids, 598 
milk, growth, 849 
raw meat, 141 
raw milk, 51, 580 
tempeh, 92 
Yogurt, 
shelf life, 123 
Staphylococcus aureus, 224 
yeasts, 193 


Diet and Cancer Risk 


Dietary Fiber 


THE ODDS 


High fiber cereal at breakfast . . . 
whole wheat bread for lunch sand- 
wiches . . . including more vegetables 
at dinner . . . more fresh fruits for 
dessert. 

They’re all great ways to get more 
fiber into your diet, but does it really 
matter? 

Current scientific :esearch says 
yes! Current research indicates that 
increased quantities and varieties of 
fiber in our daily diet can help reduce 
the risk we face from a number of types 
of cancer. 

Want to learn more? For your 
free copy of “Dietary Fiber to Lower 
Cancer Risk” write the: 
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